F‘T Wednesday June 17, Specials
Soup:

Fairview Tavern Italian Wedding
Blue Plate Lunch Specials $10 Fried Cheese Curds $9
(11lam-4pm dine-in only) With marinara
BBQ Pulled Pork
Mgc-N-Cheese Tomato Bruschetta $11
Creamy macaroni and cheese OV?I baked foccacia &
topped with BBQ pulled pork resh mozzarella
N Marsala Beef Tips $14

Sausage Sandwich
Topped with BBQ Sauce and

caramelized onions on a hoagie .
bun. Served with a side of chips Chicken & Waffles S 14

With a country fried chicken
breast and a beligan walffle

Over mashed potatoes

Teriyaki Lettuce Wrap

Grilled chicken, rice, cucumber and

carrots. Served in hydroponic bibb T .
lettuce with teriyaki sauce aﬂw y) % Dessert $8
(all with a side salad and soft drink) Caramel Apple Blossoms,

) g T’Wdﬂ%&’ Cheesecake, Vanilla Crispy Bread

Calzone-Of-the-Week $15 Puddin’ Bites
“Chicken Parmesan” **all items subject to change**

Crispy chicken, ricotta, fresh
mozzarella, fresh tomatoes. O],
Served with a side of marinara ]'oin Our &2

E-mail Blast: ' ik

Featured Craft Beers Entertamn}oenm
Flights Available, 4 five oz. Samples-$15 TWis te d Up TI'iVi(l
ﬁ i Thursday

ALL AG ASH Jim & Eroc

BREWING COMPANY .
War Pigs - Foggy Geezer Allagash - White Ace Pineapple Cider Fﬂday
IPA - 12 oz can- $6 16 oz pint - $8 12 oz can - $6 world cup

Citrus and tropical hop Features a refreshing The world’s very first watCh qut _1
varietals gather en masse  balance of citrus and spice. Pineapple Cider and
to bring you this dynamic ~ Wheat, coriander, and America’s leading juice cider Go TEAM U Al
and expressive Hazy IPA.  Curacao orange peelround s 3 blend of pineapple juice
Built to showcase what out the flavor of this pale and fermented apple cider Beer Specuﬂs
an IPA can be. - 7.3% strag)/v -/_{:g\l/ored, hazy beer. at 5% ABV. It is reminiscent "m s ec'al S
“5.5% of biting into fresh g p :
pineapple and has a tart
Craft Beer n,EIE, i finish. 3pm Game!
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